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Sir: 



I, Thomas Janzen having my residence in DK-1964 Frederiksberg, Ingemannsvej 30, 3 tv, 
does state and declare as follows: 

1. I am an employee at Chr. Hansen A/S, the assignee of the above patent application, and I 
hold a position as a research scientist and Section Manager. 

2. I am a person skilled in the art to which the above application pertains. 

3. I have read and understood the pending claims in that application as well as the office 
action related thereto dated October 9, 2003, and have the following comments: 

4. I have prepared a paper example to demonstrate that the use of pur' and thyA mutants 
as a bacterial culture as claimed in the above application is just for illustrative purposes and 
that the illustration should not be interpreted as a limiting feature of the claims. 

5. A further example of a bacterial strain having the desired characteristics as recited in the 
claims is a strain with a partially or completely inactivated DNA polymerase, whereby the 
DNA polymerase should be partially or completely inactive when the strain is present in milk. 

As described on page 12, tines 19-32, of the present specification, such a strain could be 
constructed by coupling the DNA polymerase gene to an inducible promoter in such a way 
that the DNA polymerase is expressed under specific culture conditions during strain 
production, but is not expressed during the growth in milk. The activity of the inducible 
promoter could as an example be depending on a specific salt concentration or temperature 
which is present during the production of the strain, but not when the thus produced strain is 
used in fermentation of milk. 

During the propagation of the strain to obtain a culture of said strain, the promoter would be 
activated enabling the growth of the strain to a required optical density. However, during 
growth in milk the promoter would be inactive and the DNA polymerase not, or only partly 
expressed. By this the host chromosomal DNA, as well as potential bacteriophage DNA, 
would not be replicated in turn leading to phage resistance. The strain would still be 
metabolically active and thus capable to ferment milk since RNA and proteins (like enzymes) 
are still synthesized. 
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It is evident from the above that any bacterial strain listed on page 9, lines 2-7, of the 
specification would be useful as a parent strain for such a DNA-polymerase mutant. 

The characteristics concerning the metabolic activity of such a strain would be comparable to 
e.g. the disclosed thyA mutant, i.e. being metabolically active and thereby enabling an 
acidification of milk. 

6. Thus, the disclosure of specification of the present application is sufficient for me to 
construct different kinds of bacterial strains which are useful in the claimed method of 
fermenting milk and which are substantially unaffected by the presence of bacteriophages in 
said milk. 

7. I hereby declare that alt statements made herein of my own knowledge are true and that 
all statements made on information and belief are believed to be true; and further that these 
statement and the like so made are punishable by fine or imprisonment, or both, under 
section 1001 of Title 18 of the United State Code, and that such willful false statements may 
jeopardize the validity of the application or any patent issued thereon. 
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